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Method and scraper for releasing tissue connections between a fillet and a carcass of slaughtered
poultry.

@ Method for releasing tissue connections between a fillet and a carcass of slaughtered poultry, using a
scraper comprising a stem ending into a first scraping lip which is bent to follow a carcass contour,
wherein the stem is provided with a second scraping lip for release of at least part of the fatty tissue
connected to an unexposed or uncovered side of the fillet.

Dit octrooi is verleend ongeacht het bijgevoegde resultaat van het onderzoek naar de stand van de techniek en
schriftelijke opinie. Het octrooischrift komt overeen met de oorspronkelijk ingediende stukken.
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Method and scraper for releasing tissue connections between a

fillet and a carcass of slaughtered poultry

The invention relates to a method for releasing tis-
sue connections between a fillet and a carcass of slaughtered:
poultry, using a scraper comprising a stem ending into a first
scraping lip which is bent to follow a carcass contour. The
invention relates also to said scraper.

Such a method and scraper are known from day to day
practice and are used in high-speed processing lines for har-
vesting high-quality fillets from poultry carcasses on indus-
trial scale.

To date the quality réquirements of fillets are ever
increasing resulting amongst others in the need to provide
fillets free of any fatty tissue still attaching to the fil-
lets. This imposes a heavy challenge on designers and develop-
ers of machinery for automated harvesting of fillets, since
the removal of fatty tissue can hardly be automated.

It is therefore a first object of the invention to
provide a method and apparatus capable to harvest fillets of
poultry of the highest feasible quality.

It is a further object of the invention to provide a
method and apparatus by which in the fillets can be harvested
substantially free of attaching fatty tissue.

It is still a further object of the invention to au-
tomate to the largest possible extent the harvesting of fil-
lets such that they are substantially free of attaching fatty
tissue.

In connection with the previous object, it is an ob-

. ject of the invention to save on manual labor which would oth-
erwise be required for providing fillets that are substan-
tially free of attaching fatty tissue.

These and other objects and advantages are promoted
by using a scraper and method for releasing tissue connections
between a fillet and a carcass of slaughtered poultry having
the features of one or more of the appended claims.

According to a first aspect of the invention a scra-
per for releasing tissue connections between a fillet and a

carcass of slaughtered poultry is proposed, comprising a stem
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ending into a first scraping lip which is bent to follow a
carcass contour, which differentiates from the prior art in
that the stem is provided with a second scraping lip for re-
lease of at least part of the fatty tissue connected to a side
of the fillet.

The scraper of the invention enables that during
scraping at least part of the fatty tissue connected to an ex-
posed or uncovered side of the fillet is released therefrom.
With the exposed or uncovered side of the fillet is meant the
side of the fillet that does not attach to the carcass. Ac-
cordingly the fatty tissue can be released from the fillet by
a scraper that is simultaneously applied for releasing the
fillet from the carcass. This is highly beneficial from a
viewpoint of processing efficiency and automation and avoids
the necessity to manually remove the fatty tissue afterwards
when the processing of the fillets is complete. The harvesting
of the fillets can therefore be maintained at high speed
whilst even improving on the quality of the harvested fillets
and reducing the costs to acquire such high-quality fillets.

Advantageously the second scraping lip is shaped as a
protrusion extending in line of the stem thus departing from
the contour of the carcass. This measure enables that the fat-
ty tissue is removed by scraping it from the surface of the
fillet.

To promote the scraping of the fatty tissue from the
surface of the fillet, it is advantageous that the second
scraping lip is slightly offset with reference to the plane of
the stem and/or the first scraping lip so as tb introduce some
play between the surface of the carcass and the second scrap-
ing lip at the time this second scraping lip is out of contact
with the carcass so as to cause that during the scraping ac-
tion the second scraping lip then will damage a membrane con-
necting the fatty tissue with the outer side of the fillet.

The invention will hereinafter be further elucidated
with reference to a drawing of an exemplary embodiment of the
scraper and its use in accordance with the invention.

In the drawing:

~figure 1 shows a scraper of the invention in a side

view;
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~figure 2 shows the scraper of the invention from be-
low;

-figure 3 shows the scraper of the invention with a
view at the first and second scraping lip;

-figure 4 schematically shows frontally the use of
the scraper of the invention while processing a carcass on its
carrier; and

-figure 5 shows the proéessing of figure 4 in a side
view.

Whenever in the figures the same reference numerals
are applied, these numerals refer to the same parts.

With reference first to figures 1-3, the scraper of
the invention is generally denoted with reference 1. The scra-
per 1 is in accordance with its function intended for releas-
ing tissue connections between a fillet 5 (see figures 4 and
5) and a carcass of slaughtered poultry, and comprises a stem
2 ending into a first scraping lip 3 which is bent out of the
plane of the stem 2 to follow a carcass contour. This scraping
lip 3 shaped according to the carcass contour ensures that du-
ring scraping the carcass is kept accurately positioned on the
carrier 7 (see figure 5) for the carcass.

In accordance with the invention the stem 2 is pro-
vided with a second scraping lip 4 for release of at least
part of the fatty tissue 6 connected to a side of the fillet
5, see again figure 5.

As can be best seen in figure 1 the second scraping
lip 4 is shaped as a protrusion extending in line of the stem
2 thus departing from the contour of the carcass, which con-
tour accords with the line of the stem 2 into the first scrap-
ing lip 3.

A further aspect is shown in Figure 3, which reveals
that the second scraping lip 4 is slightly offset with refer-
ence to the mid-plane of the stem 2 and/or the first scraping
lip 3. The offset between the second scraping lip 4 and be
midplane of the stem 2 and/or the first scraping lip 3 intro-
duces during scraping some play between the surface of the
carcass and the second séraping lip 4 at the time this second
scraping lip 4 loses contact with the carcass. This moment is

shown in figure 4 (continuous line of scraper 1) and figure 5
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and causes that the second scraping lip 4 then is in a posi-
tion to damage a membrane connecting the fatty tissue 6 with
the outer side of the fillet 5. Consequently during the proc-
ess of scraping as schematically shown in figures 4 and 5 at
least part of the fatty tissue 6 connected to the cdhcerning
side of the fillet 5 is released therefrom by scraping the
fatty tissue 6 from the surface of the fillet 5 by a scraper 1
that is simultaneously applied in its primary function of re-

leasing the fillet 5 from the carcass.
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CONCLUSIES

1. Schraper (1) voor het losmaken van weefselverbin-
dingen tussen een filet (5) en een karkas van geslacht gevo-
gelte, omvattende een stam (2) die uitmondt in een eerste
schraaplip (3) welke gebogen is voor het volgen van een con-
tour van een karkas, met het kenmerk, dat de stam (2) voorzien
is van een tweede schraaplip (4) voor het losnemen van ten
minste een deel van het vetweefsel (6) dat verbonden is met
een zijde van de filet (5).

2. Schraper volgens conclusie 1, met het kenmerk, dat
de tweede schraaplip (4) gevormd is als een uitsteeksel die
zich uitstrekt in lijn met de stam (2) en daarmee wegreikt van
de contour van het karkas.

3. Schraper volgens conclusie 1 of 2, met het ken-
merk, dat de tweede schraaplip (4) licht verplaatst is met be-
trekking tot het midden-vlak van de stam (2) en/of de eerste
schraaplip (3) teneinde daarmee enige speling te introduceren
tussen het oppervlak van het karkas en de tweede schraaplip
(4) op het moment dat deze tweede schraaplip (4) contact ver-
liest met het karkas teneinde te veroorzaken dat de tweede
schraaplip (4) dan schade aanbrengt aan een membraan die het
vetweefsel (6) verbindt met de filet (5).

4. Werkwijze voor het losnemen van weefselverbindin-
gen tussen een filet en een karkas van geslacht gevogelte door
het losschrapen van de filet (5) van het karkas, met het ken-
merk, dat gedurende het proces van het schrapen ten minste een
deel van het vetweefsel (6) dat verbonden is aan een blootge-
stelde of vrijliggende zijde van de filet (5) daarvan wordt
losgenomen.

5. Werkwijze volgens conclusie 4, met het kenmerk,
dat het vetweefsel (6) losgenomen wordt van de filet (5) door
een schraper (1) die tegelijkertijd toegepast wordt voor het
losnemen van de filet (5) van het karkas.

6. Werkwijze volgens conclusie 4 of 5, met het ken-
merk, dat het vetweefsel (6) geschraapt wordt vanaf het opper-
vlak van de filet (5).
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Box No.| Basis of this opinion

. This opinion has been established on the basis of the latest set of claims filed before the start of the search.

. With regard to any nucleotide and/or amino acid sequence disclosed in the application and necessary to the
claimed invention, this opinion has been established on the basis of:

a. type of material:
O a sequence listing
[0 table(s) related to the sequence listing
b. format of material:
O on paper
O in electronic form
¢. time of filingfurnishing:
O contained in the application as filed.
O filed together with the application in electronic form.
O furnished subsequently for the purposes of search.
. O In addition, in the case that more than one version or copy of a sequence listing and/or table relating thereto
has been filed or furnished, the required statements that the information in the subsequent or additional

copies is identical to that in the application as filed or does not go beyond the application as filed, as
appropriate, were furnished.

. Additional comments:

Box No.V  Reasoned statement with regard to novelty, inventive step or industrial applicability;
citations and explanations supporting such statement

. Statement
Novelty Yes: Claims 2-6
No: Claims 1
Inventive step Yes: Claims 2-6
No: Claims 1
Industrial applicability Yes: Claims 1-6
No: Claims

. Citations and explanations

see separate sheet
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Re ltem V

Reasoned statement with regard to novelty, inventive step or industrial
applicability; citations and explanations supporting such statement.

Reference is made to the following document:

D1

1.1

US 4 682 386 A (HAZENBROEK JACOBUS E [NL] ET AL) 28 juli 1987
(1987-07-28)

Claim 1 does not meet the requirement of clarity because the matter for which
protection is sought is not clearly defined. The claim attempts to define the
subject- matter in terms of the result to be achieved, i.e. releasing the fatty
tissue with a part of the scraper, which merely amounts to a statement of the
underlying problem, without providing the technical features necessary for
achieving this result. Furthermore it is clear from the description that the
features of dependent claim 2 and 3 are essential to the definition of the
invention. No alternative to an offset lip departing from the contour of the
carcass is described in the application. Since independent claim does not
contain these feature it does not meet the requirement of clarity that any
independent claim must contain all the technical features essential to the
definition of the invention.

The same lack of clarity reasoning applies, mutatis mutandis, to independent
claim 4. said method claim must contain the essential features of dependent
claims 1, 2 and 3.

D1 is considered the closest prior art for the combination of features of claims
1, 2 and 3 above described and discloses:

a scraper (66) for releasing tissue connections between a fillet and a carcass
of slaughtered poultry, comprising a stem ending into a first scraping lip (75,
78) which is bent to follow a carcass contour, wherein the stem is provided
with a second scraping lip (79) shaped as a protrusion extending in line of the
stem.

The claimed scraper differs from this known scraper in that the second
scraping lip is slightly offset with reference to the mid plane of the stem so as
to introduce some play between the surface of the carcass and the second
scraping so as to cause that the second scraping lip then severs the
membrane connecting the fatty tissue with the fillet.

Form NL237-3 (separate sheet) (July 2006) (sheet 1)
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2.1 The problem to be solved by the present invention may therefore be regarded
as providing a tool for producing filets without the fatty tissue on the part of the
filet not attached to the carcass.

2.2 The combination of features of claims 1, 2 and 3 of the present application is
considered as involving an inventive step for the following reasons:

2.3 The use of the filet scraper for a secondary cutting process in order to produce
filets without the fat tissue is neither disclosed nor rendered obvious by the
prior art. The person skilled in the art would use a separate manual or
automatic tool in order to cut this tissue out of the filet.

2.4 A method claim including the essential features of claims 1,2 and 3 as
indicated above would also meet the requirements of novelty and inventive
step. Claims 5 and 6, since they are dependent on claim 4, would also would
also meet the requirements of novelty and inventive step.

Form NL237-3 (separate sheet) (July 2006) (sheet 2)
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